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Learners’ Objectives 

• Understand the principle of good health 

and hygiene practices.

• Recognize the common symptoms for 

food-borne illnesses. 

• Learn the potential routes of infection 

and spread of food-borne illnesses.

• Develop first-aid awareness.
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Topics

• Importance of hygiene

• Pathogens and illness 

• Health policies/injuries

• Restrooms

• Hand washing

• What can I do?

• Summary
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What Is Proper 

Health and Hygiene?

• Proper hand washing

• Proper glove use

• Personal physical appearance

• Proper produce handling

• Proper employee health policies
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Importance of Hygiene 

• Public and environmental considerations

• Personal responsibility

• Economic implications

• Laws governing field sanitation



How Do Poor Health and 

Hygiene Impact the Farm?

• Diseases and pathogens

• Outbreaks of food-borne illnesses

• Accidents

• Restroom practices and policies

• Proper hand-washing practices and 
policies

• Practices and policies of proper glove 
use
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Diseases and Pathogens 
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Review: 
Pathogens of Concern

• Bacteria - Single-celled 
organisms that live 
independently.

• Viruses - Small particles 
that live and replicate in a 
host.

• Parasites - Intestinal 
worms or protozoa that live 
in a host animal or human.

Parasites

Viruses

Bacteria

8



Pathogens Associated with 

Fresh Produce

• E. coli O157:H7

• L. monocytogenes

• Salmonella spp.

• Shigella spp.

• Vibrio cholerae

• Bacillus cereus 

• Hepatitis A 

• Cylcospora 

• Crytosporidium
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How Do Pathogens Get 

Transferred?

• Human-to-human/produce contact

• Human-to-soil contact 

• Soil-to-produce contact

• Container/equipment-to-soil contact

• Contaminated water contact 

• Improper sanitation

– Oral-fecal contact

– Produce-fecal contact
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• Changes in consciousness

• Nausea or vomiting

• Difficulty speaking or slurred speech

• Numbness or weakness

• Loss of vision or blurred vision

• Changes in breathing

• Changes in the skin color 

• Sweating

• Persistent pressure or pain

• Diarrhea

• Seizures

• Paralysis or inability to move

• Severe headache

Signs of Sudden Illness
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• Sick farm workers increase the risks of 

contaminating produce on the farm.

• Cultural practices can lead to food-borne 

diseases: for example, eggs and home-

made cheese.

Preventing Worker Sickness 

Avoids Risks of Food-Borne 

Diseases on the Farm
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• No sick pay

• No sick leave

• No health insurance

• No transportation

Understanding the Circumstances 

of Farm Workers



Farm Workers’ Health Should 

Be Checked Daily
• Supervisors or small growers should have a 

worker policy that encourages employees to 

report illnesses.

• When possible, growers should ask one of 

their supervisors to check the restrooms 

several times every day and make sure they 

are well-supplied, there are no clogs in the 

toilets, the farm workers are washing their 

hands and they are not sick.
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Accidents and Injuries
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Health Policy and Injuries

• Establish health and safety policies to 

protect workers and produce. 

• Types of injuries

– Soft tissue, Closed/Open wound, 

Lacerations, Avulsions, Punctures

• Procedures to address body fluids 

contacting produce and surfaces.
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• 2 absorbent compress dressings (5 x 9 inches)

• 25 adhesive bandages (assorted sizes)

• 1 adhesive cloth tape (10 yards x 1 inch)

• 5 triple-antibiotic ointment packets (approximately 1 g 
each)

• 5 antiseptic wipe packets

• 2 packets of aspirin (81 mg each)

• 1 blanket (space blanket)

• 1 breathing barrier (with one-way valve)

• 1 instant cold compress

Elements of a First-Aid Kit
The American Red Cross recommends that all first-aid kits include 

at a minimum the following:



Restrooms
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•Adequate number

•Accessible

•Ventilated 

•Separate from sleeping areas 

•Separated by sex and properly marked

•Well-lighted

•Adequately supplied

•Sanitary

N.C. Department of Labor Laws and 
Regulations Governing Toilet 

Facilities



Restroom and Hand-Washing 

Facilities

• According to OSHA regulations, one 

toilet facility and one hand-washing 

facility shall be provided for each 20 

employees.

• Facilities shall be located within a one-

quarter-mile walk of each hand laborer’s 

place of work.
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Pathogens Can Spread 

Through the Air
• Researchers have found that some 

pathogens, such as Salmonella, could persist 
in the air after flushing the toilet.

• Researchers also found that flushing the toilet 

resulted in contamination of the toilet seat 

and the toilet seat lid. 

• Salmonella was also isolated in the toilet bowl 

below the waterline for up to 50 days after 

seeding.

21



Sewage Disposal

• Improper disposal of human waste from 
toilets could lead to contamination of water, 
soil, animals, crops, workers or produce. 
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Example of a Cultural Barrier

• In some Latin American countries, flushing 

toilet paper clogs the toilet.  As a result, 

people put it in a trash can.

• To avoid this practice, remove trash cans 

from stall areas.

• Using education posters helps enforce 

flushing toilet paper.

• Supervisors checking workers also helps 

ensure flushing toilet paper.
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Hand Washing
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• Germs on your hands come from a variety of 
sources--direct contact with people, contaminated 
surfaces, foods, even animals and animal waste. 

• Diseases are spread when disease-causing germs 
on a person's hands get onto food that is then 
eaten.

Bacteria Are Everywhere!
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When Hands Should 

Be Washed

• Before beginning work 

• After each restroom visit

• Before and after eating/smoking/other 
breaks

• After other activities not including produce 
handling 

• Anytime hands become dirty
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How to Wash Hands Properly

•Remove rings/watches/bracelets.

•Use running water.

•Use soap.

Lather hands, wrists, fingers.

Don’t forget to scrub your thumbs, under 

your nails and in between your fingers.

Wash your hands for 20 seconds.

Fully dry your hands with disposable 

paper towels.
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• Can be an added hygienic practice, if 
used properly.

• Is especially useful with wounds and 

open sores 

• Can be a vehicle for transferring surface 
germs.

• Must be used in combination with proper 
hand washing. 

• Must be discarded, hands washed and 
new gloves changed each time the wearer 
needs to wash hands. 

Single-Use Gloves



Hand-Washing Facilities 
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Other Protective Practices

• Hair nets or ball caps

• Clean aprons

• Clean shirts, pants or other worker 

clothing 

• Absence of jewelry 
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• Operators should require that product inspectors, 
buyers and other visitors comply with established 
hygienic practices whenever they come into contact 
with fresh produce.

• All visitors should have easy access to a clean 
facility, plenty of good quality water, soap and paper 
towels.

• When necessary, visitors should wear appropriate, 
safe footwear for working in the fields. 

• As a way of better protecting North Carolinians from 
food-borne diseases, customers should always be 
encouraged to wash all of their produce. 

Visitors Should Also Follow Good 

Hygiene Practices



Restrooms and Hand-Washing 

Facilities
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What Growers Can Do?

• Create policies and procedure

• Educate employees

• Enforcement

• Document
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How Can Growers Prevent Produce 

Contamination by Employees?

Educate employees about: 

• Pathogens

• Pathogen origins

• How pathogens can spread

• Symptoms of food-borne illnesses

• Health and hygiene policies and 

practices
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Points to Remember

• Diseases and pathogens

• Outbreaks of food-borne illnesses

• Accidents

• Restroom practices and policies

• Proper hand-washing practices and policies

• Proper glove use practices and policies
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Resource Materials
The materials you will receive at the end of this training 

are available; they are intended to help you target all the 
different groups that are involved and are responsible for 
keeping North Carolina fresh produce safe. 

You can contact the NCDA&CS/Food and Drug Protection 
Division for the following documents:

– Bilingual poster on hand washing 

– Bilingual brochure on hand washing

– Magnets

– PowerPoint show on hygiene

– Poster on restrooms

– “Germ City” program
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• U.S. Department of Health and Human Services; FDA; Center for Food 
Safety and Applied Nutrition (CFSAN), “Guide to Minimize Microbial 
Food Safety Hazards for Fresh Fruits and Vegetables.”

• American Red Cross, “First Aid/CPR/AED for the Workplace.”

• FDA, “Playing It Safe with Eggs. What Consumers Need to Know.”

• N.C. Department of Labor, “Introduction to Migrant Housing Inspections 
in North Carolina.” 

• J. Barker and M.V. Jones, “The potential spread of infection caused by 
aerosol contamination of surfaces after flushing a domestic toilet.”

• Barker and S. F. Bloomfield, “Survival of Salmonella in bathrooms and 
toilets in domestic homes following salmonellosis.”

• Mayo Clinic, “Hand washing: An easy way to prevent infection.”

• FDA, “Science and our supply. Hand washing.” 

• Maria Noriega, Bilingual Communications Specialist, N.C. Food and 
Drug Protection Division (maria.noriega@ncagr.gov).
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